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Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by connputer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The gel high concentration supplement which contains protein hydrolyzate, and is filled up 
with and packed in sterile by the aseptic package system. 

[Claim 2] The gel high concentration supplement according to claim 1 which protein hydrolyzate 
contains one to 10% of the weight on the basis of the total weight of a gel high concentration 
supplement. 

[Claim 3] The sterile gel high concentration supplement according to claim 1 or 2 whose protein 
hydrolyzate is the hydrolyzate of milk protein, hen's egg protein, the quality of soy protein, fish 
protein, and/or gelatin. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] An aseptic package system is used for this invention, and it relates to the gel 

high concentration supplement filled up with and packed in sterile. 

[0002] 

[Description of the Prior Art] When human being performs a life support activity, a required nutrient 
has sugar, protein, a lipid, mineral, vitamins, and a dietary fiber, and is called 6 Daiei nutrient, although 
taking in from an everyday meal usually comes out of these nutrients, it is necessary to use the 
supplement which contained the upper nutrient synthetically in the elderly people to whom some 
patients after an operation, or a deglutition and digestion capacity fell Although a high density liquid 
diet etc. is this example, it is desirable for intake of liquefied food to have risk of inducing aspiration 
pneumonia, to use it as gel food in the elderly people to whom a deglutition and digestion capacity fell 
especially, and to provide. Moreover, since there are very few amounts of the meal which can be 
taken in, in order to take in sufficient nutrition, these patients need to change a nutrient into a thick 
condition, need to offer it, and they are many. 1 Kcal/ml It acjjusts and provides above. Although the 
gel high concentration supplement offered for these purposes had mainly been manufactured using 
the manufacturing method of retort sterilization, it was difficult to be fragrant with the desirable taste 
and to manufacture food with a color and moderate stiffness. 
[0003] 

[Problem(s) to be Solved by the Invention] By the aseptic package system, this invention is fragrant 
with the desirable taste, and aims at offering a gel high concentration supplement with a color and 
moderate stiffness. 
[0004] 

[Means for Solving the Problem] It manufactures using aseptic and a package system, using protein 
hydrolyzate for a part of raw material finds out further that that purpose may be suited, and this 
invention person came to make this invention based on this knowledge, as a result of repeating 
research wholeheartedly, in order to solve the above-mentioned technical problem. That is, this 
invention contains protein hydrolyzate and relates to the gel high concentration supplement currently 
filled up with and packed by the sterile object by the aseptic package system. 
[0005] Aseptic and a package system are a super^elevated-iiemperature short time (UHT) about 
contents. It is the thing of the technique filled up with and packed in sterile, and is usually called "the 
ASEPU tick package" to the container which sterilized and was sterilized beforehand. Super- 
elevated-temperature short time (UHT) Sterilization It is the approach of sterilizing within in 20 
seconds 1 second or more by 1 20 - 1 50 **. Since it is super-elevated-temperature short-time 
sterilization, after securing sufficient sterilization reinforcement, the taste of contents, aroma, a color, 
and a nutritive value are not spoiled. Moreover, normal temperature marketing and a mothball are 
possible and the merit of cow's milk on circulation, such as accepting as elegance (LL cow's milk) 
which can be ordinary temperature saved, is also large. Aseptic is a technique which fills up a paper 
carton, a plastics cup, a bottle, a can, etc. with the contents sanitized by said sterilization in sterile. 
[0006] Said protein hydrolyzate is the generic name of the peptide which is the hydrolyzate of 
protein, such as milk protein, hen's egg protein, quality of soy protein, fish protein, and gelatin, or a 
polypeptide group. Although protein hydrolyzate has various mean molecular weights with extent of 
the decomposition, what has a small mean molecular weight spoils flavor with bitterness peculiar to a 
peptide. However, on the other hand, what has small average molecular weight excels macromolecule 
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protein in the nutritional absorptivity in the inside of the body, for this reason, average nnolecular 
weight — 5000-20000 it is desirable ~ 10000-20000 It is still more desirable. The amount of the 
protein hydrolyzate used has 1-10 desirable % of the weight on the basis of the total weight of a gel 
high concentration supplement. If [ than this range ] more, an amino acid score will fall and flavor will 
be spoiled again. If fewer than this range, said effectiveness will decrease. 

[0007] Especially a desirable thing is the collagen peptide of mean molecular weights 10,000-15,000 in 
these peptides, generally, protein should not affect gelation ability to tending to reduce gelation 
ability, and its taste be good, and such a collagen peptide should exceed the palatability of a product 
on ♦* — is made. 

[0008] As for the gelling agent used for a gel high concentration supplement, an agar, gelatin, 
glucomannan. gellant gum, curdlan, and pectin are used. Since there may be protein hydrolyzate and 
reactivity, neither a carrageenan nor xanthan gum is desirable. Moreover, the quality of soy protein 
etc. can be used in addition to the above-mentioned gelling agent, and it can also be made to gel with 
reactivity with mineral salt. 

[0009] An example of the approach of preparation of the specified substance is as follows. It refers to 
"Japanese recommended dietary allowance" (volume for Ministry of Health and Welfare Health 
Service Bureau health promotion and nutrition divisions) etc., the formula which balance is good and 
contains in high concentration the nutrient which consists of protein, a lipid, sugar, mineral, vitamins, 
and a dietary fiber is designed, and a protein raw material, a protein hydrolyzate raw material, a lipid 
raw material, saccharine material, mineral, vitamins, a dietary fiber raw material, and a gelling agent 
raw material are prepared. A gelling agent is prepared to hot water and hydration is enough carried 
out to water. A protein raw material, a protein hydrolyzate raw material, a lipid raw material, 
saccharine material, mineral, vitamins, and a dietary fiber raw material are added to gelling agent 
hydration liquid, churning preparation is carried out. and it adjusts to 60 degrees C of solution 
temperature. It is the pressure of 150kg/cm2 by the homogenizer (product made from MANTON 
gaulin). It homogenizes and acjjustment liquid is emulsified. 147 Heat treatment for [ ** ] 5 seconds 
performs UHT sterilization. The aseptic packaging machine for a paper pack or the aseptic packaging 
machine for cups is filled up with contents in sterile. It is made to cool and gel. The gel high 
concentration supplement of this invention is carried out in this way, and is manufactured. 
[0010] 

[Embodiment of the Invention] Next, an example and the example of reference explain this invention 
still more concretely. 

[Example 1] After carrying out dissolution hydration of the gelling agent to 90-degree C water among 
the raw materials it is incomparable from Table 1 , other raw materials are prepared and dissolved and 
it cools at 60 degrees C. The vitamin premix which consists of Table 2 is added, and it is a pressure 
by the homogenizer (product made from MANTON gaulin). After homogenizing in 150kg/cm2 and 
sterilizing by UHT sterilization for 147 **5 seconds, the cup was filled up with contents in sterile, and 
it cooled in it. and it was made to gel. 
[0011] 
[Table 1] 



http://www4.ipdljpo.gojp/cgi-bin/tran.web.cgi.ejue 



2004/04/21 



3/6 







^tt^ r V V** 






1Q A 




19 n 




Do. U 








OlH« U 




111 A 
iii. U 


!■! 1 'ail T J ^ft Jvtl t? 


lU. U 




a. 70 


X Ju-^Blo 77 y V A 






o no 




9, 00 




2.40 




0. 15 




16 


[0012] 




[Table 2] 
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[0013] 

[Example 2] After carrying out dissolution hydration of the gelling agent to 90-degree C water among 
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the raw materials it is incomparable from Table 3, other raw materials are prepared and dissolved and 
it cools at 60 degrees C. The vitamin premix which consists of the above-'mentioned table 2 is added, 
and it is the pressure of 1 50kg/cm2 by the homogenizer (product made from MANTON gaulin). After 
homogenizing and sterilizing by UHT sterilization for 147 **5 seconds, the paper pack was filled up 
with contents in sterile, and it cooled in it, and it was made to gel. 
[0014] 
[Table 3] 
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[0015] As a collagen peptide in the above-mentioned example, it is the collagen peptide 400 (product 
made from Nitta (trade name) Gelatin ). An soybean peptide is the soybean peptide D3 (trade name) 
(product made from FUJI OIL ). It was used. With a protein dialytic ferment, this collagen peptide 
carries out depolymerize of this, carries out yeast fermentation, it carries out utilization of the 
impurities, such as a lipid, removes [ hot water heating extracts gelatin for a cow bone, and ] them, 
performs filtration purification, and is the dry white powder of average molecular weight 1 0,000- 
15,000. As description, although it is meltable in water, there is no gelation ability, and there is taste 
slightly. Moreover, an soybean peptide is average molecular weight which makes soybean milk from a 
defatted soybean, is settled from an acid, removes a whey, neutralizes precipitate, understands by 
the enzyme, separates a decomposition product, refines, dries, and is obtained. 300-700 It is white 
powder. As description, although there is no gelation ability, few bitterness occurs. 
[0016] 

[The example 1 of reference] After carrying out dissolution hydration of the gelling agent to 90- 
degree C water among the raw materials it is incomparable from the above-mentioned table 1 . other 
raw materials are prepared and dissolved and it cools at 60 degrees C. After adding the vitamin 
premix which consists of the above-mentioned table 2, homogenizing by pressure 1 50 kg/cm2 with a 
homogenizer (product made from MANTON gaulin) and filling up a cup with contents, retort 
sterilization for 115 *H(30 minutes was performed, and it cooled, and was made to gel. 
[0017] 

[The example 2 of reference] After carrying out dissolution hydration of the gelling agent to 90- 
degree 0 water among the raw materials it is incomparable from the above-mentioned table 3. other 
raw materials are prepared and dissolved and it cools at 60 degrees C. The vitamin premix which 
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consists of the above-mentioned table 2 is added, and it is the pressure of 1 50kg/cm2 by the 
homogenizer (product made from MANTON gaulin). After homogenizing and filling up a cup with 
contents, retort sterilization for 115 ^mcSQ minutes was performed, and it cooled, and was made to gel. 

[0018] 

[The example 3 of reference] After carrying out dissolution hydration of the gelling agent to 90- 
degree C water among the raw materials it is incomparable from Table 4, other raw materials are 
prepared and dissolved and it cools at 60 degrees C. The vitamin premix which consists of the above- 
mentioned table 2 is added, and it is a pressure by the homogenizer (product made from MANTON 
gaulin). After homogenizing in 150kg/cm2 and sterilizing by UHT sterilization for 147 ^^5 seconds, the 
cup was filled up with contents in sterile, and it cooled in it. and it was made to gel. 
[0019] 

[Table 4] 
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[0020] 

[The example 4 of reference] After carrying out dissolution hydration of the gelling agent to 90- 
degree C water among the raw materials it is incomparable from the above-mentioned table 4, other 
raw materials are prepared and dissolved and it cools at 60 degrees C. The vitamin premix which 
consists of the above-mentioned table 2 is added, and it is a pressure by the homogenizer (product 
made from MANTON gaulin). After homogenizing in 150kg/cm2 and filling up a cup with contents, 
retort sterilization for 115 minutes was performed, and it cooled, and was made to gel. 
[0021] The list of an organoleptics result and gel strength test results is shown in Table 5. In order 
are fragrant with the desirable taste and to offer a product with a color and moderate stiffness in a 
gel high concentration supplement so that clearly from Table 5. it turns out that aseptic and a 
package system are used and using protein hydrolyzate further may suit the purpose. 
[0022] In addition, the organoleptic test in Table 5 gives the product of; example performed by the 
following approach, and the product of the example of reference to coincidence, five-step evaluation 
(+2: — good +1: — a little good 0: — usually -1: — a little bad -2: — bad) estimates the taste, 
aroma, and the desirability to the stiffness of gel, it expresses by the average, and the difference of 
the average is authorized between an example 1 and the example 1 of reference. The item which 
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showed bigger t value than the value of 5% point (12 0.05) (both sides) of a degree of freedom 12 
attached * mark from t table. 1 3 panels 

[0023] It is in the order of the thickness of a color about what browning^izes by the Maillard reaction, 
and serves as a cocoa pudding colon and a retort smell generates by heat sterilization about a color. 
It considered as +++, ++, +, and **. and browning-izing and a nasty smell did not occur, but that at 
which the white White cheese head's desirable color tone is maintained was evaluated as — . 
[0024] Moreover, measurement of the stiffness of gel cut; product performed by the following 
approach on the cube of 20mm angle, crushed this 15mm by the circular plunger with a diameter of 
20mm, measured maximum stress after a plunger contacts a product until it fractures, and was made 
into gel strength (Pa). 
[0025] 
[Table 5] 
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[0026] In order to present edible with the gel high concentration supplement currently packed by a 
cup or a pack of this invention etc., a package is opened, it dishes up in a pan or a bowl, yuzu-miso 
sauce and a Welsh onion are attached, a Japanese style or the strawberry source, and a jam are 
attached, and it arranges in the style of a dessert, and presents edible. Since the persons involved in 
the actual thing perform such an arrangement suitably, plain seasoning of the gel high concentration 
protective foods itself is desirable. 
[0027] 

[Effect of the Invention] This invention is fragrant with the desirable taste, makes it possible to fill up 
and pack a gel high concentration supplement with a color and moderate stiffness in sterile, and to 
offer It, and Is very useful as a supplement as a supplement to a patient with many dysphagia 
especially to elderly people. 



[Translation done.] 
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